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6. Wrap dough in waxed paper
{and chill well, if possible, before
[roilmg again for use.
| The reason we chill paste is be-
Good pastry (which every girl or |cause there is greater force to the
wWinan wants to make) is who.-|expanding cold air when the in-
some and digestible enough !or the | tense over-heat strikes it—and so
normal person; it is poor pasiry|pastry is made lighter and flakier.
that is so highly indigestibl: | I want you to notice that it is

LESSON FOLR

Pastry and Pie Fillings

There are few materials ana|the method of adding the shorten-
few utensils needed for making|ing which makes the distinct differ-
jastry—yet it can be a tricky|ence in the finished pastry. There
thing to make, for the cook who|ls bound lo be heat fom the fingers,
does not understand the little | Which softens the fat and blends

it into the flour, instead of just

turns and pointers that bring suc-

here in | BUXing particles of fat through the

ce. with it. They are all flour. Scmetimes you may like one

this lesson. In Lesson 3, we learn-

of these pastes better than the
fd about soft doughs I'} tn"s’ other—for instance, somc larts
esson, we study one O .I.'I“".»ee,n. rather nicer with the close-
most important Stiff Doaihs 1€ | textured paste whilst for others, we

hods of mixing are much alike
k. fat is cut into the dry ingre- |
dients before liquid is added

Ingredients for Pastry

like a flaky paste.

This method I have just given
| (even when the shortening is cut in)
makes only a moderately flaky
paste—and when it is rich, it can
reallv be used in many ways which

one with
we were accustomed to think need-

1. A dependable !lour,
tender gluten preferred

o i puff pastry; this very [flaky
2. Salt—1-4 teaspoon for each cup ec . y 3
flour or a little more if your fat|P8s'€ I8 easier to make than pull
asiry
is unsalted. PRSI
3. Baking Powder—a very little Superior Flaky Paste

may be used, 1-4 teaspoon for each

cup flour is the amount needed 1his is an excellent paste to make

to help make pﬂ.':lr}' light, at least Iu; quantities; ura_‘pped in wax paper ¢d, can be put into the hot 0'»?:1|1_2 inch thickness and cut or pat 1-4 cup sugar white or weli-
until you have gained experiences; [it can be kept two or three weeks, and removed when pastry is bak- ‘:n:u shape w0 fit top of dish. | packed brown)
then you may use it or not {if very cold. ' ed—which will allow plenty of | Make gashes in tep to allow steam 3-4 cup soft butter
4 Shortening—a hard, cold fat ot 1. sm_ flour, measure it and s:!t?iim*‘ lo heat the f(illing if cold |to escape. Or thape as small bis- Sliced apples
neutral flavor, or part butter and]"“(’ bowl | 4 Custard-type Pies—Pies or |cuils and place cver hot filing to| Sift flour and mix with the su-
part shortening may be used; 1-3| 2. Measure fal, same as for quick | tarls with a custard-type filling—|bake Or use drop-biscuill dough. | gar; work in the butter, squeezing
cup fat altogether to each cup flour | paste. (There must be 1-3 as much |any filling in which eggs are used | - . and blending with the hand. Knead
makes a pleasantly rich paste, and l.ﬁ as there is flour for this paste. | in generous propoition—cannot | I'wo-Crust Pies I.u.l pat the paste Lo size and shape
1-4 cup fat to each cup of flour is| 3 Cut half the fat (a nice, white, | be cooked loug at high tempera- | 1. Prepare lling | of dish; use deep bakiny dish, fill- |
the least that should be used. neutral-flavored shortening or lard) | tures, because all egg dishes de-| 2 Line shallow pie pan, fitting |IPg with sliced apples sweetened
5. ater—should be ice-coid Al- -lljt_c; dry ingredients. by method (&) | mand slow cooking. Put the ple into -~n-f1'\ in Ea;.sl]\' hnr; gently pushing | and flavored as lor ordinary pie; |
low just enough to make a paste inlo Quick Paste. a hot oven at first, and give it long :,“g' air from beneath pastry with | lay the paste on top and bake in
that will roll without sticking \A'h(‘!:] ~4. Add waler—by method in 'I'h"".';:l to “sel” the paste—but not |the finger ins. With scissors or | moderate oven, about 375 degrees
turned out on a lightly floured bake | Culck Paste _ ‘ | iong enough to allow the filling o [sharp knife, trim around the edge | F.. until apples are tender and top
board: 3 tablespoons to the cup to| Jl'l“.i.rzf‘. li“l uu‘tlm;rm board or | boill. About 10 minutes is usually |of pan—not too close in any case, | & tempting brown. Serve with cream
begin with—and more just sprin- lF-”_---h‘- pat and roll out in sheet ' | enough to give the paste a good|and with about an inch of pastry | or a well-chilled custard sauce
kled in if necessary. Too much wa- inch H}u"h. keep square as possible. |start without endangering the fill- |left to spare for a juicy fruit pile; This is also delicious if a layer
ter makes a stickv paste, which is| © _\.m,l ‘}:"‘”" half of your hard, | ing lemperature must then be|this can be doubled back over the | EENE a— ==
very hard and brittle when baked IQC'.If.i ..nﬂ left I!_. U‘IIS case, it may l.".."]*i'..!:ir.. recuced o moderate or If"ll crust and crimped with the
Too little water results in a very f)““‘” r.-]“f(i'-‘slll"ll"(tning e 011:“.1' rather slow heat, and cooking vuu—!f::...n rs, as an aid in keeping juic an [ATS ANY KIND
erumbly, overrich crust. Rolliing in | WiGe it in three Cut one piece GiY [ tinued untl fUling has set to the [from flowing out
ced  ote | SMall bits, spread these over the | consisienc: St N M 31 | 2 Ty el TN ' 1l
extra flon:' on the board cuts |“__lrllt half of vour sheet e v |x sl '.a-L- ol a4 baked custard lr-_‘_:i 3 Turn I JAUlNng it 18 USUALLY &
down on the richness, the good Lex-| ., . oye lightly {\'ith flluii'ofnf:-nrl‘ phe Sing by thrusting a silver |frult filling chat Is put UeSweeh | or Foun AND Nu
ture and flavor of the pastry. You the b.i'u"'( f}dg;. and fold thi"rhti;: £nile into the center; il it comes |two crusts, swveeten ‘mixing Spices | B
will soon get “the feeling” for mix- |I;1'. -:‘c.lmu;g a‘~.n1:"ch alr as n...-l‘“: misty and moist, filling is not | with sugar ‘hen  used), fill and |
ing your paste <ibl ' ’ I | cooked enough; when knife comes | prepare 2-":_' wen according to 'n?\!::_ cuNSTIPATInN
Utensils Required 7. Pinch edges and pat and :niilfl_“[; _i,H__'r'I“”" pie from heat im- .‘.f_l.;.:;'_m( NS A TOWS S w_—
ut carefully, so that pieces of fat | £ ’ < - — s el
| ihere 15 another successful meth-| 4 Cover with lop crust, in which

meas- | Will not break through. Don't roll it

thin {
8. Fold paste and chill it '
or steel fork to cut fat into dry In- | 9. Roll out again, dot hailf of
gredients [sheet with the second measure of
| fat divided in small pleces, dust over |

1. Mixing bowl, flour sifte:
uring cup, measuring spoons.
2. Wire pastry blender or a knife

3. Wooden bake board or canvas |, . " L ] -
bake sheet: wooden rolling pin; the I:(v:!'tw) ;f(;'il“OLIQ')UZH:.O;&“}"P{r("k?lg';;!
pin may be covered with ribbed | ;&

cotton (the leg of a small child’s |
ribbed white cotton stocking makes
a good cover); a covered rollin

ol works botter, holds the flour
hly—and for the same reason
*favor the canvas cloth on which |

10. Again roll out chilled dough,
spread the last measure of fat on |
half of it, fold the other half over.

Keep wel chilled, closely covered
and use as required

Chis Superior Flaky Paste makes

to turn out our doughs {nice little flaky tart shells, is good
4. Ple or bake pans. or baking | for fruit pies and for meat pies, or
sheet, elc [10 hold a creamy filling, and it will
make many of the litt ICY Pas-

Kinds of Pastry ‘ » fancy pes

tries which we usually make with

There are two kinds of ordinary | PUl! pastry.

pastry in general use; a close-tex-

tured paste and a light [laky paste

made up of thin layers of crust

with air between. We are not treat- | several ways.

ing actual puff paste. 1. As emply pie
It is the method of mixing that |shells—For these:

#s largely responsible for these dif- |thinly rolled (s

Using Our Pastry

We use our pastry commonly in
shells or tart
a) We fit a
inch) sheet of
pastry loosely ove rthe bottom of an

ferent results—particularly the | _

way the shortening is added. The |luverted pie pan or tar. pans, being
kind of shortening, too, makes a |Carciul not to stretch it, because it |
difference: a liquid fat like cooking | WOuld later shrink back. With scis- |
ofl will make the very close-tex- |SOTs or sharp knife we trim off
tured kind of paste, while solid fats | 2¥ound the edge of the pan. In fit-
are used in the flaky. as well as | NS theh paste over the pan, we try
the close type to catch as little air underneath
it as possible. Before putting in
Methods for Making Pastry |Oven, we prick it all over with a
Quick Paste fork to allow any imprisoned air

bubbles to escape.
1. 8ift [flour., measure and (b) Another method—We line pie
sift, with salt, into bowl |or tart pans with pastry, fitting it
2. Measure fat (For excellent | In generously and not trimming it
short-cut method, see Lesson 1) |'00 closely. Prick paste to allow air
3. (a) For a fairly flaky paste: |bubbles to escape; cut % inch strips

ingredients, us- | ©f paste, wet one side, and apply to
rim, fluting between thumb and
finger; this helps prevent shrink-
age and improves appearance. The
| paste may be weighted down by put-

Cut fat into dry
ing wire pastry blender or a kniie |
or a knife in each hand, or a :.teel|
fork that has 2 or 3 prongs. Use a

, short chopping motion, un- =
gi‘luc:n ‘fat is in particles the size | IiN8 & sheet of war paper over the
of small peas pastry and then about half filling
Small peas, \ the dish with raw rice or beans. The

(b) For a close-textured paste.
Rub shortening into dry ingre-
dients with chilled finger tips. (Li-

rice or beans are unhurt for later

se, ft?d hshells hold their shape be-

neath the weight.

e :;ﬁ‘at‘lgo ,m.keﬁ; 333? 2. As single or double crusts for
- shallow ples and tarts, when the

adding water.) Al .

N, ‘ .| filling 15 cooked with the pastry.
kle verv cold water care 3 _ :
over the surface—just enough As a top crust for deep-dish
will roll. Mix quickly and | fruit pies and meat ples. Some solid

support should be put in the mid- |

with a knife. The dough
absorb all the water, but |

Most Coughs |
Demand Creomulsion

not stick to the bowl

* the dough will tend to
it elastic by developing the
the flour; that is why we
yeast dough in making

and why we handle biscuit Don't let them get a strangle hold.

Fight them quickly. Creomulsion

combines 7 helps in one. Powerful

3 but harmless. Pleasant to take. No

pe out pasite onto lightly | narcotics. Your owr druggist is au- |

boards or canvas; pat out‘thormd to refund vour money on |

X

I

!

E

i

ble

E

doughs (which we wish

r )as little and as light-

if to be used at once. Chill | the spot if your cough or cold is not
- relieved by Creomulsion.—Adv.

g

possible.

it

Teaching the True Fundamentals of Food Preparation

NATIO&IAL
okKin

' A complete Cookery Arts Course in 12
Lessons dealing with all the Fundamentals
of this Important Subject. Thoroughly
practical to the beginner as well as to the

newer, better, more economical methods.

| f1llings are the most

BROWNSVILLE HERALD

is interested in the

dle of dish to hold up the paste,
if the filling “cooks down.”
4. Various fancy pastries
and unfilled
5. As cake-and-pastry combina-

filled

and chill it.

2. Prepare fruit as may be neces-
sary—for example, pare, core and
quarter or slice apples or pears; peel
and stone peaches; pierce the skins
of plums, peel and cut up rhubarbp,
ete.

3. Put a cup, jelly glass or other
support in dish to hold up pastry
in center.

4 Put fruit in buttered deep pile
dish, heaping it very high, because
of course it will shrink during :ook-
ing. (Slicing or cutting fruit fine-
ly speeds up the cooking when de-
sired).

5. Add enough sugar to sweeten
whatever fruit you are using—the
amounts needed will be different.
Add any little touch of flavor with
the sugar—a little dusting of spice
such as cinnamon or nutmeg, a
little grated lemon rind or dash of
lemon juice; orange, too is good
sometimes. Butter dotted over fill-
ing gives added richness and flavor.

8. Cut off enough of your paste
to cover your dish. Roll out to 1-8
inch thickness. Cut some “eye-
lets” in center of paste so steam
can escape. Fit it very loosely over
the fruit—don't stretch it or it
will shrink 'ater. (If desired a strip
of paste 1-2 inch wide may be ad-
justed around ithe rim of the pie
plate, dampened, and the crust
top sealed 1o it, before trimming.)

7. Trim off with scissors—not too
close to rim of dish—press down
about the rim and crimp the edge
of your pastry cover with finger
and thumb or with pastry crimper.

8. Put into a hot oven for the
first 10 minutes, 450 deg. F., then
reduce temperature to moderate
and cook until fruit is tender. If
necessary, put a paper over top of
ple to prevent pie from becoming
too brown

tions—such Maids of Honor.

as
Baking Temperatures

Heat should come from the bol-
tom of the oven for pastry, so piace
it on a rack on the bottom or nea:
it, according to your oven. When
pastry is baked by itself, without
fillings, a very hot oven should be
used for ordinary paste, and just
slightly less hot for the extra-rich
paste

1. Shells—Empty pie
300 degrees F

shells may
e at first, the

given

|cooked meat (along with a suitable

Meat Pies

Meat pies are made with fresh
meat or fowl or with left-overs of

cool; sugar, 1 cup; flour, 4 tbsp.;
butter, 2 thsp.

Raspberry—Amount of fruit, 3
cups berries; suga:r, 1-2 to 1 cup;
flour, 3 thsp; outter, 1 thsp.
Strawberry—4 cups berries: sugar,
3-4 to 1 cup; flour, 3 thsp.; butter,
1 tbsp.

Blueberry—Amount of fruit, 3
cups berries; sugar, 1-2 cup; flour,
4 tbsp.; butter, 1 thsp.

Note—If berries are very ripe, or
when sweet or canned frults are
used, add 2 to 4 tablespoons lemon
Juice for tartness.

Open-Faced Pies

As I have told you, there are two
types of piles that have only an
under crust— X

(a) When Illing cooked in
pastry.

(b) When empty shell and filling
put into shell when both are abso-
lutely cold.

Note—These copen-faced pies or
tarts are variously finished:

(a) Plain, or with sprinkling of
spice .

(b) With
of pastry,

(c) With sweetened and flavored
whipped cream.,

(d) With meringue.

Meringue Topping for Pies

Use the egg whites for a merin-
gue—it really requires 3 egf whites
to make a fine, full meringue for
a good sized pie. Allow 2 table-
spoons granulated sugar for each
egg white, or a little less if this
is too sweet for your taste. Beal
the egg whites until stiff, but not
dry, then add sugar a little at a
time and beat until very stiff. Add
the flavoring. Drop in spoonfuls
over the ple or spread roughly.
Sprinkle with a little granulated
sugar and put into a slow oven
(275 degrees F.)—to brown deli-
cately. Do not try to hurry it, or
you will have a tough, watery mer-
ingue; give it about 15 minutes
and you may even reduce the oven

is

narrow crossed strips

sauce for that meat) and a pastry
Ltop

Fresh meat should be simmered
geitly until tender, then a sauce
made, using the stock from the
meat: flavor well and thicken it
with bmowned or white f{lour (see
how to make such sauces in Lesson
1

1s used. make a

If cooked meat

temperature made lower as pastry |generous quaniily of brown or white

shows color.

2. Fruit Ples—A {[ruit pie
bé given a hot oven at first, about
450 degrees F., and when paste
takes on color., heat should be re-
duced and baking continued at
moderate temperature,
F., until fruit is tender; if top crust

is in dange: of becaming too
brown, put a paper over it,
3. Meal Pies—Meat pies, since

their [illing has been already cook-

od | advise
ol cream o1

lor pies with a filling
custard type. Bake the

empty shell first, in the second way

; have described, for 10 minutes at
00 degrees F.; take from oven. fill
the shell, and reiurn piec to the
oven in which lemperature has
oeen reduced to very moderate heat

There is a lesson coming toward |

the end of your course, which deals
entirely with
ings for cakes—and amongst
important of
the creamy and custard-type mix-
tures which are used also for fill-
ing pies. So I am just going to glve
you the pumpkin pie as an example
in this lesson—then you will have
?awrai of these fillings in Lesson

Filling Pies and Tarts

Learning to make pastry is the
lrst slep in making good pies.

I'ne second to really under-
siand at least a few kinds of fill-
iNg, lor making double-crust and
open-shell ples, deep-dish pies, meat
ples and the little tarts and fancy
pasiries that are often so useful.

When you have mastered the
irst part ol this lesson, and have
a covered roll of pastry in your re-
frigerator keeping cold for use
when it is wanted, you can start the
study of this part of the lesson and
make the different kinds of fill-
ings in their turn.

These are the types we will con-
sider here or in the books of the
Easy-Way Series.

1. Deep-dish fruit pies.
2. Deep-dish meat pies
3 Two-crust pies or tarts.
4. Creamy or custard-type fillings:
(a) Baked in pastry shell,

APPETIZING

1
ia

RATLIFFS

COLD MEDAL

ON CARNE

wisgm? ™

CHILI ¢

1
- - - f“

shioudd |

375 degrees |

‘Frostings and Fill- |
these |

sauce o go with 1t

Fill pie dish with meat and
sauce—vegetables also may be put
in and these should be already

cooked unless they will require only

, | short heating

Cover the ple:

(a) With nastry
for deep fruil pies

by With paking powder biscull
dough made by either the standard
method or the hiscuit flour method
given in Lesson 3; roll dough to

crust same as

evelets have been cut; turn edge ol
| under rust over edge of upper
|crust, wetting with cold water, and
pinch close, ~rimping at the same
|time, with the fingers. If filling is
juicy, bind ecge with wet cotton
and thrust paper funnels through
| upper crust.

o~

5. Bake at 450 deg. F. till brown
then at 375 deg. F
Fruit Pies
| Blackberry—Amount of frui,
|cups berries; sugar, 1-3 to 1 cup
{ flour, 3 tbsp.; butiter, 1 tbsp.

Cherry—Amount of fruit, 3 cups

_"’__-
There 1S a DIFFERENCE!

TN

®Band
A seem
the
same
shre, yet
B
larger !

While vanillas may look
the seme. remember there
is & difference” in Bee Brand
It has that delicious flavor
which s obtained only from
e Mexican Vanilla
Beans—2'% smronger in fla-
vor than Government stand:

McCORMICK'S

Bee Brand
\NILLA

WORLD'S LARGEST SELLING BRAND
Of SPICES AND EXTRACTS

|
‘m \ " n
1 kK “u

GOLD MEDAL

HILL PRODLOYS

heat a little al about hall time.

Meringue trealed in this way should

never fall or be tough
| Plain Apple Pie

| Sliced apples

3-4 to 1 cup sugar (white or
| brown)
| Pinch sailt
| 1 to 2 tablespoons butter

3-4 teaspoon cinnamon or 1-3

teaspoon grated nutmeg and a lit-
tle grated lemon rind
| 1 teaspoon lemon juice

Prepare and mix filling, using

This example of the
custard-type of ple filling:

Cake Book and Planning the party
which no doubt you will have to
help you make special occasions

When You Need

T e oo et ] 2

I teaspoon cinnamon - : POWDERED
1-3 teaspoon ground allspice - . '
12 to 1 tesspoon ginger Fishing by Hand Is SUGAR Vou Heed o>
3 tablespotns melted bulter New Sport at Beach IMPERIAL RO

3 glightly beaten eggs The record for catching most fish -’\‘— ----- 2
2 cups scalded milk by hand is claimed by Pred Latham | JP. 9. €©. @ @R

1 1-2 cups coconut (optional)

Combine ingredients in this or-
der, mixing thoroughly. Coconut
may be used, when desired. Twn
into pan lined with pastry. Bake in
hot oven 15 minutes, then reduce
to moderate for about half an hour,

and John L. Smith of Brownsville. |

And Jex they say “by hand’
they mean by hand.

The two local men caught more |
than 200 pounds of golden croak-
ers in the shallow holes on the
beach of Brazos Island near the.

R

N RISPI =~ then « BOWLFUL . ..

CRUNCHY CRISPNESS IN CREAM!

first a NIBBLE . . . cer

FLAVOR?

TASTE THAT

THAT POP-CORN

Enjoy the flavor of wheat that's

apples to heap the dish, and
twO Crusts, or as
pie

enougn
bake between
an open-laced

Rich Apple Crumble Pie

1 1-2 cups llour

Mr. Durigan Finds Relief in
Kellogg's ALL-BRAN

Here is his enthusiastic letter:

“Am 70 years of age, and for
40 of these years there never was
a week but what I had to take a
pill or some kind of cathartic.

“I took everything, but gained
only temporary relief. Until last

J spring my daughter, who is a nurse

in a hospjtal, brought me some
Kellogg's ALL-ERAN,

“At the end of the week, I knew
I had something that was it, and 1
kept on taking it. 1 haven't taken
a cathartic since. I can eat meat
any time, as often as I like, or any
{other kind of food, and no consti-
ation.” Mr. L. M. Durigan, 6811
uffalo Ave., Jacksonville, Florida.

| Laboratory tests show Kellogg's |

| ALL-BRAN provides “bulk” to ex-
ercise the intestines, and vitamin B
to help muscle tone.
the blood.

The “bulk” in ALL-BRAN is much

like that of lettuce. Inside the body,
it forms a soft mass. Gently, it
'clears out the intestinal wastes.

How much safer than patent
|medicines. Two tabl nfuls dail
|are usually suﬂlcient With
'meal in serious cases. If not re-
|lieved this way, see your doctor.

| Sold in the red-and-green pack-
'age. At all grocers. Made by Kel-
logg in Battle Creek.

Also iron for |

Krispies in a bowl with milk or cream that
you'll like them best. The last spoonful is as

crisply delicious as the first!

You've always known that wheat is a whole-
some and nourishing food. But haven’t you
sometimes wished it could be made just a
little crisper — tastier — more alluring?

Don’t wait another day to try Kello
| Wheat Krispies! Popping kernels of wheat
| gives them a new and different flavor. They
. taste so much like pop-corn you'll want to
nibble them. right out of the package!

But it's when you put Kellogg's Wheat

Helloggs WHEAT KRISPIES

Children love this new pop-corn flavor, If
vou've ever had dificulty in getting your
voungsters to eat a wholesome breakfast, your
troubles are over!

Order Kellogg’s Wheat Krispies from vour
grocer today. Oven-fresh and ready to serve,

Made by Kellogg in Battle Creek.

.
oo
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HAS PREPARED “THE EASY WAY
SERIES” FOR YOU

3 Fascinating Books Full of

THE NEWEST IDEAS

On Entertaining, Cake Making, Marketing
| and Meal Planning

FfAGE NINE *
= ————

et et —— =
(b) Cooked, cooled and turned|pitted cherries; sugar, 1 to 1 1-3|of the rich crumble-paste is put|or until silver kuile thrust into|Jetty. th;d.t:&tmm lefy
into cold baked shell cups, flour, 3 thsp.; butter 1 thsp. l‘n t::e bom:d of & aqu?n pant. t&c center comes out clear. I.m.mu mu:m scratches
A
Deep-Dish Fruit Pie Gooseberry—Amount of fruit, 3| Ut BERL, SnC S TOR EWEE OF e e eakalete thas o ¥%¢ |cuts on his hands as e of
_ cups berries; stew with sugar and tw-umlﬁmtounamm m,w_tnec-tch.mdwdhamm
1. Make pastry according to rules Pumpkin Pie 7. € EASy-=WEY ' back Thursday for more.

|
Now on Sale at The Brownsville Herald Office

' All 3 When Called All 3 When Mailed
| For 250 This Office For 3OC This Office

The Material in These Books is Entirely Different From
the Cooking School Lessons Appearing

| Weekly in This Paper.

FILL OUT THIS COUPON AND MAIL TODAY -

Katherine Caldwell,
The Brownsville Herald
Brownsville, Texas.

(Print Hame and Address Plainly)

Please find enclosed 30c in cash or money order for which you will

send me the 3 above books
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